MOM'S HAM BAKE AND EGGS 


1/4 cup onion/chopped 2 TB butter 1/4 cup bell pepper/diced 
3 TB flour 1 cup milk 1 can chicken & rice soup 

3 hard boiled eggs 12 ozs. cooked ham chunks 1 pkg. refrigerator 
biscuits 


In a large heavy skillet add the bell pepper, onion, and butter. 
Cook until 
tender, but not brown. 

Next add in the flour by sprinkling over the contents of the entire 
skillet, 
stir the contents until the flour is blended well with the rest of the 
contents. 

Now add the chicken and rice soup and milk. Cook stirring 
constantly, until 
thickened and bubbly. 

Then slice all three of the hard boiled eggs, and add two of them 
to the 
skillet, leaving one egg for garnish. 

Add the cooked ham chunks next, and bring the contents to a boil 
and remove 
from the heat. 

Start the oven preheating at 450 degrees to allow for preparation 
time. Pour 
the skillet's contents into a baking dish that is 10" x 6" x 2" and 
then arrange 
the refrigerator biscuits on top of the mixture. Add the remaining egg 
slices on 
the top of this and bake for 10-12 minutes or until the biscuits are 
brown. 

SERVES 4 


STRAWBERRY TAPIOCA FLUFF 


1 sm. package vanilla pudding (not instant) 

1 sm. box strawberry jello 

2 cups sweetened strawberries (can be frozen) 
1 sm. package tapioca pudding (not instant) 
3 cups warm water 
8 oz. of cool whip 


Mix the vanilla pudding, tapioca pudding and the strawberry jello 
together 
with the warm water. 

Cook this at medium heat until it thickens. Remove from heat and 
chill in 
the refrigerator for at least 2 hours. 

Once chilled add the strawberries (if frozen...drain off juice) by 
stirring 
into the pudding mixture. Mix well. 

Now add the cool whip and mix some more. Now you can enjoy. 

This is topped or garnished with fresh whole strawberries when in 
season. 


SERVES 4-6 


APPLE CRISP 


6 large apples cored 1/2 cup of oatmeal 

1/2 cup flour 1/2 cup of real maple syrup 

1 t. cinnamon 1/2 cup brown sugar (light) 

1/4 t. allspice 1/3 cup margarine or butter 
1/2 cup of white sugar 1/4 t. nutmeg 


Dust or "Toss" the six large apples with a tablespoon of flour, 1 
teaspoon 
cinnamon, 1/4 teaspoon nutmeg, and 1/2 cup white sugar. 

Place the apples in an 8" x 8" baking dish. Preheat the oven to 350 
degrees. 

Now take the 1/2 cup flour, 1/2 cup oatmeal, 1/2 cup real maple 
syrup, the 
1/3 cup of butter, 1/3 cup brown sugar, the allspice, mix together, and 
crumble 

over the apples. Put the baking dish in the oven and bake for 30-35 
minutes. 


MAKES 9 SQUARES 


CHEESEBURGER PIE 


1 lb. ground beef 3 eggs 1 1/2 cups onion/chopped 
1/2 t. salt 1 cup cheese/shred 1 1/2 cups whole milk 
1/4 t. pepper 3/4 cup baking mix 


Place ground beef in skillet and add the onion. Cook until the 
ground beef 
is browned. Remove from the heat and drain off any fat or juice. 
Lightly grease a 10" x 1 1/2" pie plate. Spread the ground beef and 
onion 
mixture evenly in the pie plate, and sprinkle with cheese. 
Next combine the 3 eggs, salt, pepper, milk, and baking mix and 
beat well. 
This turns out to be 15 seconds in the blender on high or 1 minute 
with hand 
beater. Pour this beaten mixture into the pie plate and bake in the 
oven for 
30 minutes or until golden brown and knife inserted in the center 
comes out 
clean. If using a 9" x 1 1/4" pie plate decrease milk to 1 cup and 
baking mix 
to 1/2 cup and eggs to 2. 


SERVES 4-6 


E 
HAM LOAF WITH MUSTARD SAUCE 
1 lb. lean smoked ham/ground 1 1/2 lbs. fresh 
ham/ground 
1 cup cracker crumbs 2 beaten eggs 
1 cup milk 2 TB brown sugar 


Combine the above ingredients in a bowl and mix together. Hands work 
the best! 

Shape the contents of the bowl into 10-12 small loaves (mini-loaves). 

Start the oven preheating at 350 degrees. 

Next make the mustard sauce using the ingredients below. 


1/2 cup water 1/2 cup vinegar (white) 


1 t. dry mustard 3/4 cup brown sugar 


In a sauce pan combine the above ingredients and stir fast on high 
heat 
until the mixture boils or bubbles. 
Put the mini-loaves in a lightly greased baking dish and put into 
the oven. 
Baste the mini-loaves with the mustard sauce every 5 minutes for 25 
minutes. 
Remove the loaves and pour any remaining sauce onto the loaves. Serve. 


SERVES 4 


F 

BAKED SWISS HAMBURGER STEAK 
2 lbs. hamburger 1/2 cup milk 3/4 cup bread crumbs 
2 eggs 1/8 t. pepper 1 can mushroom 
soup 
1/8 t. salt 1/2 TB garlic powder 1 1/3 cups flour 
1/8 t. dill weed 1/4 cup celery/diced 1 pkg. onion soup 
mix 


First break the hamburger into chunks and then combine in a large 
bowl the 
bread crumbs, eggs, garlic powder, and milk. Mix until thickened. 

Put the hamburger mixture in a large cookie sheet 1/2" deep and 
flatten it 
evenly across the pan, not allowing any to overlap the edge of the 
cookie sheet. 

Put the cookie sheet into the refrigerator and allow to chill for 
at least 
2 hours (preferably 8-10 hours or overnight). 

After chilling thoroughly remove the cookie sheet from refrigerator 
and cut 
the burger into squares. Next sprinkle the salt, pepper, and dill weed 
over the 
squares. 

Remove each square with a spatula and dust with the flour. When all 
squares 
are done put them into a large skillet and brown evenly. 

Now begin the oven pre-heating at 350 degrees. Put all the squares 
into a 
large baking dish and add the mushroom soup(undiluted), onion soup mix, 
and the 
celery bits over the top of the squares and bake for 45 minutes. 

SERVES 4-6 


TAT'R TOT SUPRISE 


This is really fast and easy! 


2 lbs. hamburger 1/8 t. pepper 16 oz. bag tator 
tots 

1/2 cup milk 2 TB instant onions 1 can celery 
soup 


In a large skillet add the 2 lbs. hamburger and brown evenly. When 
done be 
sure and drain off any juice or fat. 

In a 10" x 8" x 2" baking dish add in all the hamburger evenly. 
Next mix 
together the celery soup, milk, instant onoin or (1/4 cup real onions), 
and the 
pepper. Pour over the hamburger evenly. 

Pre-heat the oven to 375 degrees. Now sprinkle the Tat'r tots all 
over the 
top of the hamburger/soup mixture. 

Bake for 40-45 minutes or until the Tat'r tots are golden brown. 


SERVES 4-6 


H 
CREAMY POTATOE BAKE 
VERY SIMPLE, YET DELICIOUS! 
2 cups instant potatoe mix 1 egg/beaten 2 TB dry 
onion/minced 
4 ozs. cream cheese 1 TB butter 1/2 t. paprika 
Prepare the instant potatoes per the instructions except leave out 
the 


butter. Beat until light and fluffy. 

Next blend in the cream cheese, egg, and the instant onion. Keep 
blending 
until the whole thing is creamy and smooth appearing. Put into a 1 
quart baking 
dish. 

Pre-heat the oven to 375 degrees. Now put little "dots" of butter 
over the 


top and sprinkle with the paprika. 

Bake in the oven for 18-20 minutes. Don't let the edges get 
browned too 
much or this will taste a little dry. 


SERVES 4 
NOTE: When preparing for more than 4 you should triple the butter 
amount. 


NEAT-TO-EAT SLOPPY JOE CROISSANTS 


1 lb. hamburger 1 TB mustard 1/4 cup onion/minced 
ce on a cookie sheet. Pre-heat the oven 
to 400 degrees. 
In a small bowl combine the white sugar and the tomatoe paste. 
Mix 
well. 
Spread or brush the tomatoe paste on top of each half the burger 
buns. Spoon the browned hamburger on top of each bun half, 
completely 
covering. 
Place the sliced mushroom and olives on top of each bun half, and 
then shred and sprinkle the mozarella cheese over the top of each. 
Now 
put the cookie sheet in the oven and bake for 10-12 minutes. 
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NEAT-TO-EAT SLOPPY JOE CROISSANTS 


1 lb. hamburger 1 TB mustard 1/4 cup onion/minced 
8 oz. frozen croissants 1/8 t. pepper 2 TB worcestershire 
1/2 cup ketchup 1/2 t. salt 2 ozs. cheddar cheese 


Brown the hamburger in a large skillet. Drain off any juice or 
fat. Shred 
the cheddar cheese, and add into the skillet along with the ketchup, 
mustard 
worcestershire sauce, salt, pepper, and onion. Mix well and cook on 
medium high 
heat for 5-7 minutes. Remove skillet from the heat. 

Open and separate the frozen croissant dough into 4 rectangles. 
Firmly 


press together the perforations for a good seal. Now spoon 1/2 cup of 
the meat 
mixture onto the center of each of the 4 rectangles. 

Fold the shorter sides of the rectangles towards the center, 
overlapping 
slightly. Seal the edges all the way around. 

Pre-heat the oven to 375 degrees. Place each of the rectangles on 
a medium 
sized, ungreased cookie sheet, with the seam side down. 

Bake for 15-20 minutes or until the croissants are golden brown 
along the 
edge. 

MAKES 4 LARGE SANDWICHES 


CHERRY DUMP CAKE 


15 oz. can cherry pie filling 1 8 oz. can pineapple/crushed 
1 box yellow cake mix 1 cup butter/melted 
1 cup chopped nuts (pecans) 1 cup coconut/shredded 


Pre-heat oven to 350 degrees. Grease a 9" x 13" baking dish. Dump 
the 
cherry pie filling and drained pineapple into the greased baking 
dish. 
Sprinkle the dry cake mix over the top of the filling and 
pineapple. 
Pour the melted butter over the top of the yellow cake mix. 
Sprinkle the chopped nuts and shredded coconut over the top of 
the 
whole thing. 
Put into the oven and bake for 55-65 minutes, or until a 
toothpick in- 
serted in the center comes out clean. 


MAKES 12-14 PIECES 


K 
SNACK SIZE APPLE PIE 
1 1/2 cups peeled & chopped apples 1 10 oz. can refrigerator 
biscuits 
2/3 cups white sugar 1/4 t. ground nutmeg 
3/4 t. cinnamon 1/4 cup butter/melted 


Open and separate the refrigerator biscuits. Press each biscuit 
into a flat 4" circle. 

Combine the cinnamon, sugar, and nutmeg in a bowl or small plate, 
Spoon 2 TB of apple on top of each flattened biscuit. Now spoon on 
1 t. of the sugar mixture on top of each biscuit. 

Fold the dough on each biscuit in half over the filling, making a 
half circle out of each. 

Pre-heat your oven to 375 degrees. Next brush each side of the 
folded biscuits with the melted butter. 

Now dip or "dust" each biscuit in the remaining sugar mixture and 
place on a large cookie sheet. 

Put into your oven and bake for 15-20 minutes. These are really 


tasty! 
MAKES 8-10 SNACKS 
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PIZZA BURGERS 

"QUIK & EASY" 
1 lb. hamburger 1 t. white sugar 4 oz. mozarella cheese 
4-6 oz. tomatoe paste 1/2 t. garlic powder 4 
mushrooms/sliced 
2 hamburger buns/split 1 t. oregano 4 oz. lg. 
olives/sliced 


Brown the hamburger in a skillet. Drain off any fat or juice. Add 
the oregano, and garlic powder and stir in. 
Take each bun 1/2 and pla SERVES 2-4 


QUIK COCONUT CREAM PIE 


1 pkg. vanilla pudding (instant) 1 pkg. dream whip (1 
envelope) 

2 cups milk 1 cup shredded coconut 

1 pie shell (frozen) 1 t. coconut extract 
(optional) 


Put the frozen pie shell into a pie plate or dish and bake 
until slightly brown around the crust. Each company that makes 
these pie shells seems to have a different cooking time. So be 
sure and follow the baking instructions they provide. 

Make the instant pudding as shown on the package. Add the 
shredded coconut and coconut extract in with the pudding and 
beat well or until smooth and creamy. 

Pour the pudding mixture into the baked pie shell and then 
sprinkle the remaining shredded coconut over the top evenly. 

Next make your dream whip per the instructions on the pkg. 
Spoon on to the top of the pie and chill for at least 1 hour. 


MAKES 6-8 SLICES 


N 
CRAZY CHOCOLATE CAKE 
1 1/2 cups flour 1 cup white sugar 1 t. baking 
soda 
1 t. ground nutmeg 1 TB white vinegar 3 TB cocoa 
powder 
1 t. vanilla extract 6 TB vegetable oil 1 t. salt 


1 cup water 


In a large mixing bowl add the 1 1/2 cups flour, ground nutmeg, 
teaspoon salt, 1 teaspoon baking soda, 1 cup sugar, and 3 TB cocoa. 
Mix the ingredients together very well. Put all of this into a 9" 
cake 
pan. 
Make three holes in the dry cake mixture with your finger. In the 
first hole, pour the 6 TB vegetable oil. In the second hole, spoon 
in 
the white vinegar. In the third hole, spoon in the vanilla extract. 
Pre-heat your oven to 350 degrees. 
Now pour the one cup of water over the top of the whole thing and 
stir real well. 
Put the cake in the oven and bake for 35-40 minutes. You may put 


some frosting on this cake, but it is moist enough to eat without 


it. 
MAKES 6-10 SLICES 
0 
TOFFEE BAR CAKE 
"Too EZ" 
1 stick butter 2 cups brown sugar(packed) 
2 cups flour 1 t. baking soda 
1 egg 1 cup milk 
6 Toffee bars 1/2 cup pecans/chopped 


In a medium sized bowl mix together the brown sugar, 
egg, and the stick of butter. Remove one cup of mixture 
to use later as topping. 

Pre-heat your oven to 375 degrees. 

Add the 1 t. baking soda, and 1 cup of milk to the 
bowl and mix very well. 

Grease a 9" x 13" baking dish or pan and pour the 
contents of the bowl into it. 

Crush the 6 Toffee bars and sprinkle it and the nuts 
on top of the cake. 

Put the cake in the oven and bake for 30-35 minutes. 

MAKES 12-16 SQUARES 


"YUMMIE" CHEESE CAKE 


1 lb. cream cheese 1 pint sour cream 1 lb ricotta 
cheese 

1/4 lb. melted margarine 3 TB cornstarch 3 TB white flour 
1 t. lemon juice 1 t. vanilla extract 1 1/2 c white sugar 


4 eggs separated 


Cream both the cream cheese and ricotta cheese in a bowl. Add sugar and 
veukes mix well and then add lemon juice, vanilla, cornstarch and 
ae well. Add cooled melted margarine and mix well. Blend in the 
pied Beat egg whites until stiff and then add to mixture folding in. 
od greased spring pan. Bake at 325 degrees for one hour. When one 
see heat off, let cake remain in oven for TWO hours longer with 
aa: closed. Do not remove cake or open door at any point. 

MAKES 10-12 SLICES 


R 
CHEWY CHOCOLATE CHIP COOKIES 
2 1/4 c unsifted flour 1 c melted real butter 3/4 c white 
sugar 
11/4 t. real vanilla extract 2 eggs 2 c chocolate 
chips 
1 c choppped walnuts 3/4 c brown sugar 1 t. salt 


1 t. baking soda 


In one bowl mix well, flour, baking soda and salt and then set aside. 
In 
another bowl add butter, eggs, white sugar and brown sugar. Stir in the 
vanilla. Add chips and walnuts. At this point if you need more flour 
then add 
more or add more chips to make more chocolatey. Cover the cookie sheet 
with 
parchment paper so they will come off the sheet easier and also prevent 
them 
from becoming too crispy. Drop chunks onto sheet and bake at 325 
degrees for 


about 15-18 minutes keeping a close eye on them so they don't burn. 
Rotate 
sheet so they get evenly cooked. Cook less time if you want them to be 
even 
more chewier. 

MAKES 2 DOZEN 
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PUMPKIN BREAD 


1 c pumpkin 1 1/3 c sugar 1/3 c shortening 
2 eggs 1/3 c water 1 2/3 c flour 

1 t. baking soda 1/4 c raisins 1/3 c nuts 

1/4 t. cloves 3/4 t. salt 1/2 TB cinnamon 


1/4 t. baking powder 


Combine sugar and shortening. Add eggs then the other ingredients. Mix 
well 

until smooth. Bake in greased 9 x 5 x 3 loaf pan for one hour at 350 
degrees. 


MAKES 10-12 SLICES 


T 
LEMON ICE BOX CAKE 
1 box lemon jello 1 can evaporated milk 1/2 lemon 
2 heaping TB sugar dash of salt 1 box vanilla wafers 
crushed 


Thoroughly chill the evaporated milk and set aside. Squeeze the 
juice from 
the lemon and set aside. Make the jello and set in refrigerator until 
chilled. 
Just before it sets totally put into a bowl and set aside. In a large 
bowl add 
the lemon juice, then add sugar, salt then the jello. Lastly add the 
evaporated 
milk. Beat this mixture until stiff. Put half of the cookie crumbs in 
bottom 
of oblong glass dish. Put jello mixture on top and top with remaining 
crumbs 
Place in refrigerator and chill several hours. 


MAKES 8 PIECES 


LEMON SPONGE CAKE 


1 c sugar 1/2 cube butter 2 TB flour 

pinch of salt rind of 1 lemon = juice of 1 1/2 lemons 
1 c milk 2 eggs separate 

1 unbaked pie shell yolks & whites 


Beat the 2 egg yolks and mix with other ingredients, (leave out whites) 
then 

Then add milk & set aside. In another bowl beat egg whites until peaks 
are 

stiff & fold into mixture. Put in unbaked pie shell. Bake at 450 
degrees 

until the edges are slightly brown, then turn down to 350 degrees and 
bake 

for about 40 minutes or until pie is set. 


MAKES 6-8 SLICES 


V 
CHICKEN CASSEROLE 
4 chicken breast/boneless 1 can cream of celery 
soup 
1 t. garlic powder 1 can cream of chicken 
soup 
1 can chicken broth 2 cups milk 
6 cups croutons/seasoned 1 TB butter 


In a large sauce pan add the celery soup, chicken soup, and milk. 
Heat at medium heat while stirring. 

In a large casserole dish add the chicken breasts. Spread the 
butter over 
the top and then sprinkle on the garlic powder. 


PRE-HEAT OVEN TO 375 DEGREES 


Next in medium sauce pan combine the chicken broth with the 
croutons and 
stir over medium heat until well mixed and the croutons are moistened. 
Remove croutons from heat and pour mixture over the chicken 
breasts. Put 
in the oven covered and cook for 45-50 minutes. 


SERVES 6 
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BAKED SALMON ROAST 


2 lb. salmon roast 1/4 c garlic salt 1/2 t. pepper 
1 lemon 1 orange 1 white onion 
sliced sliced sliced 


2 TB melted butter 


Season salmon with garlic salt and pepper inside and outside of 
the cavity. 
Place the orange and lemon slices and onion slices inside the salmon. 
Also 
place slices outside on top of the salmon. Place inside of glass 
baking dish. 
Top with melted butter. Bake at 500 degrees until done (about 17-25 
minutes). 


SERVES 4 
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HONEY MUFFINS 


3/4 c flour 1 1/4 t. baking powder 1/2 t. salt 
1/3 c cornmeal 1 egg 1/2 c honey 
3 TB melted shortening 1/4 c chopped apple 


Sift the flour and then re-sift flour with baking powder and salt. Add 
cornmeal 

Set aside. Combine one beaten egg, honey, and melted shortening. Add 
all at 

once to flour mixture, stirring enough to dampen dry ingredients. Fold 
in 1/4 

chopped apple. Bake at 400 degrees for 20 minutes in greased muffin 
cups. 


MAKES 6 MUFFINS 
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APPLE TAPIOCA COBBLER 


1/3 c tapioca 1 c brown sugar 4 c tart apples 
2 c water 2 TB lemon juice 2 TB butter 
1/2 t. cinnamon 1/2 t. salt 


Mix all of the above ingredients and let stand 5 minutes. In 


saucepan bring 
to boil, stirring often. Simmer until apples are tender about 12-15 


minutes. 
Serve over ice cream. 


